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Brasserie Menu

€40 per person
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Brasserie Menu — €40 per person

Drinks not included.

Entrée, au choix

Authentic Madeira onion soup gratin, gruyère toasts — or free-range egg «

en meurette », garlic croutons, Auvergne farmhouse bacon, red wine sauce.

Plat, au choix

Norwegian Skrei cod loin roasted on the plancha, buttered green cabbage,

beurre blanc sauce — or roasted Iberian pork « alilla », rich chorizo jus,

herbed crushed potatoes.

Dessert, au choix

Traditional rum baba, house Chantilly and its spiced rum — or « Valrhona »

dark chocolate mousse.

Fromage en supplément 5 € / pers.

Half Saint-Marcellin « Maison Cellerier », green salad — or faisselle (red

berry coulis, crème fraîche or honey).

Menu subject to change with the market · Net prices in euros, service included.


